
Salads 
 

House Salad   12 
Mesclun greens, cucumber, grape tomatoes, red onion,  

with white balsamic vinaigrette 
 

 

Classic Caesar   14 
Romaine lettuce, shaved parmesan, rustic croutons  

Add Chicken 7  Add Shrimp 8 
 

Beet Salad   15 
 Mesclun greens, roasted beets, oranges, crumbled goat cheese, 

 sunflower seeds, with citrus vinaigrette 
 

 

Chicken Crasin Salad   18 
Roasted pulled chicken, dried cranberries, mixed greens with a 

Soup of  the Day 

Cup 7 Bowl  9 

Calamari   17 
Flash-fried, jalapenos, bell peppers, sweet chili, black mayonnaise  

 

Chicken Wings   15 
Mild, Hot, BBQ, Hot Garlic, Sweet Chili 

 

Sweet Chili Shrimp   14 
Sweet and spicy glazed fried shrimp served with apple slaw 

Starters 

Hearty Plates 
 

Mussels Fra Diavolo   20 
Spicy red sauce, caramelized onion, thin spaghetti, garlic crostini 

 

Lobster Mac and Cheese   24 
House picked whole lobster meat, smoked cheddar cheese sauce, cavatappi pasta 

 

Salmon   32 
Pan seared, maple mustard glaze, pecans, chef ’s sides of  the day 

 

Lunch Menu 



 
 

 

French Dip   16 
 Prime rib, swiss cheese, onion, horseradish cream on a long roll with au jus  

 

Spicy Chicken Sandwich   16 
Grilled chicken breast, lettuce, tomato, 

 roasted red peppers, sautéed onions, pepper jack cheese, chipotle mayo, on ciabatta 
 

Turkey Club 15 
House smoked turkey breast, bacon, lettuce, tomato on thick cut sourdough 

 

Crab Cake Sandwich   21 
Lump crab cake on Brioche, lettuce, tomato, house tartar sauce 

 

Farm House Grilled Cheese   14 
Melted Brie & Swiss, apples, onions, honey mustard on thick cut sourdough 

 
Chicken Cheese Steak   15 

Choice of  sauce, choice of  cheese 

 
Cheese Steak   16 

House shaved ribeye, choice of  cheese 

Parties of 6 or more are subject to 20% automatic gratuity on the check total 
Please alert your server to any serious allergies 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne illness  

Sandwiches 
 

**All sandwiches come with fries, substitute sweet potato fries or side salad for $1** 

Vermont Cabin Burger   16 
Vermont white cheddar, apple wood smoked bacon, maple mayo 

Texas Burger   16 
Pepper jack cheese, caramelized onions, bacon, BBQ sauce 

 

Plain Jane   14 
Build your own. Toppings and cheese Add $1 

 

Ground in house, our  8oz burgers are a blend of  certified Black Angus cuts.  
Served with lettuce and tomato on brioche  
Substitute  8oz Wagyu beef  burger add $4 

Substitute Beyond meat patty  add $2 

Burgers 

Cheeses 
American, Swiss, Provolone, Brie, 
Cheddar, Bleu cheese crumbles,  

Pepperjack 

Toppings 
Fried onion, mushroom, bacon, 

marinara, jalapenos, BBQ 


